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Animal and Plant Health Inspection Service, USDA § 94.22 

§ 94.21 Importation of meat, meat by-
products, and meat food products 
derived from bovines from regions 
of undetermined risk for BSE. 

Meat, meat byproducts, and meat 
food products, as defined by FSIS in 9 
CFR 301.2–except that those terms as 
applied to bison shall have a meaning 
comparable to those provided in 9 CFR 
301.2 with regard to cattle, and other 
than boneless skeletal meat that meets 
the conditions of § 94.18(b)(2)—may be 
imported from regions of undetermined 
risk for BSE, as defined in § 92.1 of this 
subchapter, if the following conditions 
and all other applicable requirements 
of this part are met: 

(a) The commodities were derived 
from bovines that have never been fed 
meat-and-bone meal or greaves derived 
from ruminants. 

(b) The commodities were derived 
from bovines that passed ante-mortem 
and post-mortem inspections. 

(c) The commodities were derived 
from bovines that were not subjected 
to a stunning process, prior to slaugh-
ter, with a device injecting compressed 
air or gas into the cranial cavity, or to 
a pithing process. 

(d) The commodities were produced 
and handled in a manner that ensured 
that such commodities do not contain 
and are not contaminated with any of 
the following: 

(1) SRMs from regions of undeter-
mined risk for BSE; or 

(2) Mechanically separated meat 
from the skull and vertebral column 
from bovines over 12 months of age. 

(e) The commodities are accompanied 
by an original certificate stating that 
the exporting region is a region of un-
determined risk for BSE and that the 
conditions of this section have been 
met. The certificate must be issued and 
signed by a full-time salaried veteri-
nary officer of the national govern-
ment of the exporting region, or signed 
by a person authorized to issue such 
certificates by the veterinary services 
of the national government of the ex-
porting region. 

(Approved by the Office of Management and 
Budget under control number 0579–0393) 

[78 FR 72999, Dec. 4, 2014] 

EFFECTIVE DATE NOTE: At 78 FR 72999, Dec. 
4, 2013, § 94.21 was added, effective Mar. 4, 
2014. 

§ 94.22 Restrictions on importation of 
beef and ovine meat from Uruguay. 

Notwithstanding any other provi-
sions of this part, fresh (chilled or fro-
zen) beef and ovine meat from Uruguay 
may be exported to the United States 
under the following conditions: 

(a) The meat is beef or ovine meat 
from animals that have been born, 
raised, and slaughtered in Uruguay. 

(b) Foot-and-mouth disease has not 
been diagnosed in Uruguay within the 
previous 12 months. 

(c) The meat comes from bovines or 
sheep that originate from premises 
where foot-and-mouth disease has not 
been present during the lifetime of any 
bovines and sheep slaughtered for the 
export of beef and ovine meat to the 
United States. 

(d) The meat comes from bovines or 
sheep that were moved directly from 
the premises of origin to the slaugh-
tering establishment without any con-
tact with other animals. 

(e) The meat comes from bovines or 
sheep that received ante-mortem and 
post-mortem veterinary inspections, 
paying particular attention to the head 
and feet, at the slaughtering establish-
ment, with no evidence found of vesic-
ular disease. 

(f) The meat consists only of bovine 
parts or ovine parts that are, by stand-
ard practice, part of the animal’s car-
cass that is placed in a chiller for mat-
uration after slaughter. The bovine and 
ovine parts that may not be imported 
include all parts of the head, feet, 
hump, hooves, and internal organs. 

(g) All bone and visually identifiable 
blood clots and lymphoid tissue have 
been removed from the meat. 

(h) The meat has not been in contact 
with meat from regions other than 
those listed as free of foot-and-mouth 
disease and rinderpest under § 94.1(a). 

(i) The meat comes from carcasses 
that were allowed to maturate at 40 to 
50 °F (4 to 10 °C) for a minimum of 24 
hours after slaughter and that reached 
a pH below 6.0 in the loin muscle at the 
end of the maturation period. Measure-
ments for pH must be taken at the 
middle of both longissimus dorsi mus-
cles. Any carcass in which the pH does 

VerDate Mar<15>2010 12:32 Mar 19, 2014 Jkt 232028 PO 00000 Frm 00619 Fmt 8010 Sfmt 8010 Y:\SGML\232028.XXX 232028eh
ie

rs
 o

n 
D

S
K

2V
P

T
V

N
1P

R
O

D
 w

ith
 C

F
R


		Superintendent of Documents
	2014-03-28T11:16:04-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




